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QUESTION  BOX 

Wartime  Thanksgiving  dinner? 
Roast  chicken  for  holiday? 
Fruit  cake  "makings"  this  year? 
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ANSWERS    from  food  specialists  of 
U.  S.  Department  of  Agriculture. 
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It's  a  sure  sign  of  holidays  ahead  when  homemakers  hekllfiS'ifeilfficing^pX^the 
old-time  Thanksgiving  and  Christmas  foods.    But  there's  a  difference  this 
year,  because  women  know  food  is  now  a  war  weapon.    Today  food  distribution 
officials  and  home  economists  of  the  U.  S.  Department  of  Agriculture  answer 
three  questions  homemakers  have  asked  about  holiday  eating  in  wartime.  One 
is  about  planning  Thanksgiving  dinner. . .another  question  is  about  making  roast 
chicken  into  a  festive  main  coarse... and  the  third  question,  looking  even  far- 

ther  ahead,  asks  about  prospects  for  the  "makings"  for  Christmas  fruit  cake. 

Let's  read  the  first  letter:  "Usually  we  have  a  huge  Thanksgiving  dinner, 
with  far  more  food  than  we  can  possibly  eat.  This  year  I  don't  feel  it's  right 
to  have  that  kind  of  dinner.  Can  you  suggest  a  Thanksgiving  meal  that  would  be 
in  keeping  with  the  times,  and  yet  would  have  the  holiday  spirit?" 

Yes,  even  a  simple  Thanksgiving  dinner  can  have  a  festive  note  if  you 
dress  the  table  up  with  a  colorful  centerpiece,  and  if  you  include  some  of  the 
traditional  Thanksgiving  dishes.    Many  of  our  men  and  women  are  eating 
Thanksgiving  dinner  far  from  home  this  year.    Many  of  our  allies  need  American 
food  to  help  them  fight  this  war.    So  this  year  the  festive  board  won't  groan 
under  its  weight  of  good  food.     We'll  have  plenty,  but  without  extravagance, 
and  we'll  make  Thanksgiving  dinner  festive  because  of  extra  care  in  cooking 
and  serving. 
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Now  that  the  Army  and  Navy  have  lined  up  all  the  holiday  turkey  they 
need,  the  gobblers  are  hack  on  the  civilian  market  again.    And  less  than  eight 
percent  of  the  entire  turkey  crop  went  to  the  men  and  women  in  uniform,  so  that 
leaves  us  civilians  almost  as  much  turkey  as  we  had  last  year. 

But  even  with  turkey  back  in  the  stores,  you  may  still  decide  a  turkey  is 
too  large  for  your  family,  or  for  your  cooking  facilities.     Chicken,  duck,  or 
goose  makes  a  delicious  main  eo}jr«*  for  a  holiday  dinner.     If  you  live  on  a 
farm,  you  may  find  that  the  best  choice  is  to  roast  a  fresh  pork  loin,  or  a 
fresh  ham.    Perhaps  you  can  find  in  market  a  shoulder  of  lamb  to  stuff  with 
mint  or  watercress  dressing.    Or,  jog  your  memory  about  rabbit  —  tender,  mild- 
flavored  —  and  unrationed.     Cook  rabbit  as  you  would  chicken:  broil  or  fry 
young  rabbits,  and  cook  older  ones  by  a  slower  method,  such  as  baking  or 
stewing. 

Of  course,  cranberries  are  traditional  for  Thanksgiving,  too.    Although  the 
stores  won't  have  much  ready-cooked  cranberry  jelly  or  sauce,  we'll  have  the 
tart  and  tasty  red  berries  to  cook  at  home,  or  to  make  into  a  raw  relish 
sweetened  with  honey  or  corn  sirup.    But  if  you  can't  buy  cranberries,  any  tart 
fruit  or  jelly  will  make  a  good  serving  companion  for  your  meat  coarse  —  By 
the  way,  do  you  know  our  fighting  men  are  getting  cranberries  with  their  Thanks- 
giving turkey?    Part  of  the  cranberry  crop  has  been  set  aside  for  the  military 
services,  and  many  dehydrated  cranberries  are  traveling  overseas. 

But  getting  back  to  Thanksgiving  at  home:  The  old-fashioned  Thanksgiving 
dinner  was  long  on  starchy  and  sweet  foods.    "iTith  our  modern  knowledge  of 
nutrition,  we  skip  some  of  the  starches  and  sweets,  and  take  care  to  have  a 
green  vegetable  in  our  Thanksgiving  meal.    Of  course  you'll  v;ant  one  starchy 
food—  either  white  potatoes,  or  sweets,  or  rice —  to  go  with  the  gravy. 

Dessert  can  be  the  traditional  pie —  pumpkin,  mince,  squash,  or  sweet 
potato.    Sweet  potatoes  are  plentiful,  and  baked  with  sugar,  nilk,   eggs,  and 
spice,  they  make  a  delicious  pie  filling. 


This  kind  of  holiday  dinner  will  certainly  make  something  to  be  thankful 
for—  especially  if  the  kitchen  isn't  cluttered  up  after  dinner  with  untouched 
dishes  of  vegetables,  salad,  or  dessert.    And  we'll  all  enjoy  the  day  more, 
knowing  American  men  and  women  overseas  and  in  camps  at  home  are  enjoying  a 
hearty  Thanksgiving  dinner  too. 

Now  let'  s  go  on  to  our -next  letter:     "Can  you  suggest  some  way  I  might 
dress  up  a  roast  chicken  to  make  it  seem  even  more  like  a  holiday  dish?  "  Boast 
chicken  is  always  a  tasty  main  course,  and  to  add  the  holiday  touch  you  might 
vary  your  everyday  savory  stuffing.    Here  are  some  suggestions:  nuts... 
sausage...  oysters...  mushrooms...  chopped  celery  or  grated  carrots  added  to 
the  dressing,  or  seasoned  mashed  potatoes  used  as  the  base  of  the  dressing. 
Cornbread  stuffing  is  very  nice  with  chicken.    Make  it  the  same  way  as  savory 
stuffing,  but  use  cornbread  crumbs  in  place  of  bread  crumbs,  and  add  a  bit  of 
thyme  for  flavor.    To  stuff  a  five-pound  chicken  you'll  need  about  a  quart  of 
cornbread  crumbs.    You  can  save  work  Thanksgiving  day  by  preparing  the  stuffing 
the  day  "before,  and  keeping  it  in  the  refrigerator. 

Now  let's  skip  ahead  to  the  next  big  holiday  after  Thanksgiving.    Our  last 
letter  today  says,  "I'm  beginning  to  think  about  starting  my  Christmas  fruit 
cake.   Are  we  going  to  be  able  to  buy  the  "makings"  for  fruit  cake  this  year?" 

Yes,  the  "makings"  of  fruit  cake  will  be  in  the  stores  again  this  year. 
There's  likely  to  be  a  fair  amount  of  candied  fruit  peel  and  citron.  Walnuts, 
pecans,  and  filberts  will  be  more  plentiful  than  last  year —  almonds  not  quite 
so  plentiful.    We  may  have  a  few  more  raisins  than  last  year.    And  if  you're 
one  of  those  who  put  cider  in  fruit  cake,  you'll  be  glad  to  Know  we'll  have 
some  cider,  although  it  won't  be  plentiful. 

It's  a  wise  cook  who  begins  Christmas  fruit  cake  now,  because  it  takes 
sevsral  weeks  to  blend  and  ripen  the  rich  flavor  of  all  the  fruit  and  nuts  in 
the  cake. 

A»d  that's  all  the  holiday  food  talk  for  today. 
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